LIGHT AS ANGEL FOOD... RICH AS BUTTER CAKE 


Preheat oven (see pan sizes and temperatures below). Sift an ample amount of 
GOLD MEDAL “ Kitchen-tested’’ Enriched Flour onto a square of paper. 


LARGE CAKE SMALL CAKE 
Makes 16 to 20 Servinas i Makes 8 to 10 Servings 

STEP 1... Measure (level measurements throughout) and sift together into 

mixing bowl: 
2 cups sifted GOLD MEDAL Flour (spoon 1 cup sifted GOLD MEDAL Flour (spoon 

lightly into cup, don’t pack) lightly into cup, don't pack) 
1¥2 cups sugar ¥Y_ cup sugar 
3 tsp. baking powder 12 tsp. baking powder 
1 tsp. salt Ya tsp. salt 

Make a well and add in order: 

V2 cup cooking (salad) oil Ya cup cooking (salad) oil 

such as Wesson such as Wesson 
7 unbeaten egg yolks (medium-sized) 3 unbeaten egg yolks (medium-sized) 
¥4 cup cold water Ye cup (V4 cup plus 2 tbsp.) cold water 
2 tsp. vanilla 1 tsp. vanilla 
grated rind of 1 lemon (about 2 tsp.) grated rind of Y2 lemon (about 1 tsp.) 


Beat with spoon until smooth or with electric mixer on medium speed for 1 
minute. 

STEP 2... Measure into /arge mixing bowl: 

1 cup egg whites (7 or 8) Y2 cup egg whites (about 4) 

¥4 tsp. creara of iartar Va tsp. cream of tartar 


Beat until whites form very stiff peaks by hand or with electric mixer on high 
speed for 3 to 5 minutes. DO NOT UNDERBEAT. Egg whites are stiff 
enough when a dry rubber scraper drawn through them leaves a clean path. 


STEP 3... Pour egg yolk mixture gradually over beaten egg whites—gently 
folding with rubber scraper just until blended. DO NOT STIR. Pour into 
ungreased pan immediately. 


BAKE 
tube pan, 10x4-in.— square pan, 8x8x2-in. or 
325°—55 min. 9x9x134-in.—350°—30 to 35 min. 
then— 350°—10 to 15 min. loaf pan, 9%x5%x2¥-in. 
oblong pan, 13x9'%x2-in.— 325°—50 to 55 min. 
350°—45 to 50 min. tube pan, 9x3%-in.— 


325°—50 to 55 min. 
... or until top springs back when /ghtly touched. 
Immediately turn pan upside down, placing tube part over neck of funnel or 
bottle, or resting edges of square, oblong or loaf pans on 2 other pans. Let 
hang, free of table, until cold. Loosen from sides and tube with spatula. Turn 
pan over and hit edge sharply on table to loosen. Serve with fresh fruit and 
ice cream. 


HIGH ALTITUDE ADJUSTMENTS FOR GOLDEN CHIFFON CAKE 


Over 3500 ft.: Increase each oven temperature 25°... use minimum baking 
time. Use these amounts of baking powder for your altitude. 

Altitude: "2500-4000 ft. 4000-6500 ft. Over 6500 ft. 
Large Cakes 24 tsp. 1% tsp. ¥ tsp. 


Small Cakes 1 tsp. ¥% tsp. Y% tsp. 


